
GARLIC ROASTED BABY POTATOES
Uses 2-3 lbs. of Puget Sound Fresh potatoes - try combining reds, blues, yellows
and whites for a colorful, flavorful dish.

2-3 lbs. Puget Sound Fresh potatoes
3-4 Tblsp. Puget Sound Fresh butter
2 cloves of garlic, diced
Garlic Salt - to taste Montreal seasoning

Wash and quarter potatoes.  Place in a 9 x 13 baking pan or dish.  Add diced
garlic, butter (or margarine).  Sprinkle water over potatoes.  Sprinkle with garlic
salt and a little Montreal seasoning.

Cover with foil.  Bake at 350 degrees until potatoes are done; about 45
minutes.
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